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Tong  Shul  is  the  Chinese 
pronounciation  of  "Sweet  Soup" 
It  is  a  term  to  describe  a  special 
selection  ol  "Soups"  which  have  a 
tradition  dating  back  over  a 
thousand  years. 


"Tong  Shui"  Is  very  popular  among  the  Chinese. 
They  en|oy  It  after  meals,  at  tea-time  &  other 
relaxing  occasions.  It  has  the  functions  of 
nourishing,  moderation  and  balancing  the 
Yin  &  Yang  of  our  bodies. 


Building  on  its  wonderful  tradition,  today  "Tong  Shui"  has  been 
expanded  to  Include  a  vast  number  of  varieties.  We  enjoy  them 
for  their  natural,  elegant  flavor  and  taste,  along 
with  its  nutrition.  It  is  no  wonder  that  Tong  Shui"  has 
always  been  preferred  by  connoisseurs  in  all  seasons. 

Secret  of  great  Tong-Shui 

The  essence  of  great  Tong  Shui  is  its  smooth  light  taste  & 
delicate  fragrance.  Although  there  are  many  recipes  for 
Tong  Shui,  there  are  two  essential  rules  to  follow: 

(1)  use  only  the  finest  ingredients,  with  no  substitutions  or 
alternatives  &  (2)  brew  to  perfection  using  precise 
temperature  and  Impeccable  timing.  Then  your  taste  buds 
will  not  be  disappointed. 


Fresh  Fruit  &  Vegetable  Juice  &£  sS  M II  >+ 

7l/s/S/37;b-^!  BMDVz-x 

»»«>+  ■  w;+!ip>+  $  2.25 

7S l/Vyya-3.  fTO»l-5a-X,  tayya-* 

Fresh  Orange  Juice,  Carrot  Juice  or  Celery  Juice 

fin#§R*c£>+  ■  •  W&ft  •  $2.95 

ssna-  •  ■  sm>+  •  t  • 

±^0S^>t  •  iIS>+B£§St$+ 
vynya-a.  m-fpsa-a.  7>9it»i#ya-3u 
«ya-3.  vutrya-a.  ato>ya-7.  To-rya-a. 
ai-o/sij-ya-a,  /wTxytt/ya-x.  iwtvi-t. 

Fresh  Mango  Juice,  Papaya  Juice.  Apple  Juice,  Pear  Juice. 

Watermelon  Juice,  Melon  Juice,  Kiwi  Juice, 

Strawberry  Juice,  Pineapple  Juice  or  Banana  Juice 

Mixed  Fruit  &  Vegetable  Juice 

7/b- y  n  -  2 

»*•  Sff"  £*>+)  $3.75 

yr— (TrOy  K  ttO'J.  $#> 

First  Love  (Carrot,  Apple,  Celery,  Ginger) 

tttt&A  (  BID.  •  Sftt  )  $  3.75 

evyi^Tt-  mttp.  xovi 
Pink  Lady  (Watermelon,  Melon) 

(#£•  5P»)  $3.75 

n\-x  np  *t.  vn-r.  p~j?m 
With  Your  Kiss  (Banana,  Apple) 

ffBiMMaa- SB)  $3.75 

yvfeyt-  57  UHT'j7IO.  /tTT) 

Sunset  Love  (Pineapple,  Banana) 

(ffi/a  •  ■  5P*)  $3.75 

n*y-r  ei-  (tout.  p>3.  p-jVM 

Hawaiian  Escape  (Watermelon,  Mango,  Apple) 


SBiBiSj  (fflit  •  $3.75 

syFrrv-  rauv-y.  $>n 
Summer  Mint  (Orange  &  Mint) 

House  Special  Fresh  Fruit  Juice 
with  Tapioca  Pearl 


$3.75  fcS*R 

9ea73Xow3y3-x 
Fresh  Mango  Juice  w /  Tapioca  Pearl 

$3.75 

9tT33X0J<O>ya-X 
Fresh  Melon  Juice  w /  Tapioca  Pearl 

$3.75 

9tr3«xo/r/t-rvya-3 
Fresh  Papaya  Juice  w /  Tapioca  Pearl 

$3.75 

9e^3X07uo ya-x 

Fresh  Watermelon  Juice  w /  Tapioca  Pearl 

$3.75  BUSBYS 

ye^nxcTO-rya-y 
Fresh  Kiwi  Juice  w /  Tapioca  Pearl 
$3.75  ±^PS||J0iXS 

9e^^xo3bo«iJ-ya-2 

Fresh  Strawberry  Juice  w/  Tapioca  Pearl 

$  3.75  ®ga*s 

9t?aW/MTv9llt'a-2 
Fresh  Pineapple  Juice  w /  Tapioca  Pearl 

$3.75 

9t:3^X.O/r7Tya-X 
Fresh  Banana  Juice  w /  Tapioca  Pearl 


$3.75 

9dZ7]\0*vOy  F9a-7 
Fresh  Carrot  Juice  w/  Tapioca  Pearl 


‘5£»»JII5* 


a MZf-fJWJX?  Taiwan  Style  &  Sago  Drinks 


Fresh  Fruit  Shake  (Make  w /  Milk) 


imW)^  <«£■£&) 

9Sa.9xf-  O-JI/F.  SBiTi'jF) 

Milk  Tea  with  Sago  (Hoi/  Cold) 


/l/HrM-'JIW-S 
Papaya  Fruit  Shake 


fisswis 

3DT-:/95/P9t<- 

Coconul  Milk  Tea 


*o>7tu-9S/i-2 
Melon  Fruit  Shake 


P-f./F5»l/9xf- 

Almond  Milk  Tea 


TrQl/  F3tU-S/S»x-9 
Carrol  Fruit  Shake 


fcifctlS 

S*9e^^lAOH5S 
Red  Tea  with  Sago 

»«*r* 

L/tVrt- 

Lemon  Red  Tea 


a*w#js>+ 

MTT9»l/-!yi>x-9 

Banana  Frull  Shake 


4SS£I£ 

t>®XO*I?R 
Red  Tea  with  Honey 


=FM9JU-yi/i-9 
Kiwi  Fruit  Shake 


5/T-tV®l!IH5t 

Cinnamon  Red  Tea 


9FO«'J-9/l/-9J/x-9 
Strawberry  Fruit  Shake 


i 

t£M9C7!Z>\0  HS5 

Green  Tea  with  Sago 

«=§«SS 

s/TtJ>«B8» 
Cinnamon  Green  Tea 


$4.50 


dAttflMftTE* 

9 ') -ktm  9fl,-9»9  7-ii<ntra» 

Fresh  Fruit  Ice  Mixture 


iSfSjISS 
5vt-a®a?s 
Mint  Green  Tea 


9t^nXOV9rTP-f399- 

Mango  Ice  Cream  w /  Sago 


5  SSBS 

asAOiiffi 

Green  Tea  with  Honey 

tiKWPt'jnykVTi- 
Ginseng  with  Honey 

U«>X0999v-tI- 
Lemon  Ginger  Tea 


9Zz»\io-2i'a«'j-T-rzv<j- 
Strawberry  Ice  Cream  w /  Sago 


9JI/-9C9t^n®rv^53’-f39>J-i» 
Vanilla  Ice  Cream  w /  Fresh  Fruit  &  Sago 


»  e  J  -  fciJ'S®  V -f 7. 9 1 ) -Ji 

Red  Bean  Ice  Cream  w /  Chinese  Herbal  Jello 


aa9t '■Ant.y-rx'j'i-L. 

Assorted  Ice  Cream  w /  Sago 


mmfemm  ( am  •  ) 

9-r9z^9  d-m  =f9-r.  /rj-T.'j^3A09'J-/iV-5O 
Titanic  (Watermelon,  Kiwi,  Banana  &  Apple  in  Cream  Soda) 


D-590-F 
Ice  Cream  Float 


at3au®93-^ 

Sugar  Cane  Juice 

SKB4QWE 

mf-j 

Cappuccino 

XZVlty'J 

Espresso 


■  t/'J— CCACe<  t?1. 


-ty-rxo'i-L, 

Ice  Cream  w /  Chinese  Jello  &  Konnyaku  Fruit  Jello 


SU9Uy939iP-9CCA.ICo<CV- 
Konnyaku  Fruit  Jello  &  Assorted  Fresh  Fruits 


SUljl  Dim  Sum  Appetizer 


K/mmciDouBD^) 

(&  «  K  *8  6fi ,  _b  %  ^  ffi  * .  #  jj  58  f 2  62 ) 


Stiligosw 

HSl/XeK?30.  USOTK?3(@, 

House  Special  Select  Dim  Sum 
3  pieces  each  of  Steamed  Shrimp  Dumplings, 
Vegetable  Dumplings,  and  Chicken  Soong  Dumplings 


y-V  Soup 

tmmzm 

W7.-Z7 

Egg  Drop  Soup 


$9.95 


$2.95 


mmmmm  $  3.50 

^my—y 

Hot  &  Sour  Soup 


$  3.50 

yyyyy-y 

Wonton  Soup 


$3.50 

h  ■?  h£‘tz>&m<Dy-y 

Minced  Beef  Soup  with  Tomato 

$  4.00  MftMnm 

Crab  Meat  &  Minced  Chicken  Soup 

$  4.50 

y-y-v-y-y  a® 

House  Special  Seafood  Soup  with  Bean  Curd 


S«Slit«C2$S 


Soups  are  Individual  Portions 


mmm I  Chicken 


$  9.25  §HS0gM 

Sweei  &  Sour  Chicken 

$  9.75  S>+®3S$I* 

I8P3 1  v  iV  n  Jl/- 
Chicken  with  Mushrooms  in  Black  Bean  Sauce 

$  10.25  assist* 

Chicken  and  Asparagus  with  Sliced  Almond 


$9.75 

?t«.  C6v  ssraromo 

Shredded  Chicken  with  Mushrooms  &  Chives 


(SSK&S&tt-  $  12.25 

ssratD^o \ts  ix  yv  v- mpso 

Orange  Flavored  Chili  Chicken 


$11.50 

TJ-'J'jr^^^-fODtDoeiSrDJimS 
Garlic,  Ginger  &  Scallion  Crusted  Crispy  Chicken  $  23.00 

(  i»l(-BI  (Whole) 


$10.25 

tt&?*yi:£St:WZ®<DZ-7ymg 
House  Special  Baked  Chicken  with  Ginger  &  Scallions  $20.50 

i  i*x-S3 1  (Whole) 


fc 


MsiSffiBP  $  9.25 

Beijing  Style  Pork  Chops 

MfllBEflE  $  9.25 

&Pfi5 

Baked  Spare  Ribs  with  Ginger  &  Scallion 

SSl3»J>I££r  $  8.75 

n  ta  <o &(D  \z--y  i>  "J  a  y  e  ■  j  t>  3  y - 

Stir  Fried  Minced  Pork  &  Diced  Olives  with  Peas 


$  9.25 

WP  'J  702J-  U  2/  9«D8?) 

Garlic  &  Hot  Pepper  Crusted  Salt  Baked  Spare  Ribs 

±55*^03  $  9.25 

mivm$tssuMto.o\s-y 

Moo  Shoo  Pork  with  Crepes  (4  pcs.) 


Beef 

$9.75  §fisra« 

it  □  U 

Sliced  Beef  with  American  Broccoli 


$12.95 

Pan  Fried  Steak  Filet  with  Yakiniku  Sauce 

$  12.25 

=F  1  <0?  u 

Orange  Flavored  Chili  Beef 

$  12.25 

Stir  Fried  Beef  with  Crispy  Fried  Dough 

$12.25 

Beef  Casserole  with  Vermicelli  in  Black  Pepper  Sauce 

$  12.25 

Bitter  Melon  with  Sukiyaki  Beef  in  Black  Bean  Sauce 


BJft'J'SE  fSSHS  Special  Dishes 

$11.25  mmmmmummm 

XI3.  ScD^H 

Sweet  &  Sour  Clams  with  Green  Peppers 
Or  Clams  in  Black  Bean  Sauce 


$18.95 

HtDIC/uCCJSRSiHV-* 

Seafood  in  Black  Pepper  &  Garlic  Sauce  on  a  Sizzling  Platter 


$  14.75 

Salt  Baked  Scallops  &  Cuttlefish 


$  13.95  iSKaSliJTKsfi 

Steamed  Bean  Curd  with  Seafood 

$  16.75 

Stir  Fried  Fresh  Frogs  with  Black  Beans  &  Onions 

$10.75 

n&om&tsbtzfr'j-T.ty'i? 

Stuffed  Bamboo  Piths  in  Satay  Sauce 


$11.75 

Assorted  Chinese  Sausages  with  Dried  Salted  Quail 

$  16.95 

Stir  Fried  Eel  with  Black  Beans  &  Onions 

immmMio?  $11.25 

Chicken  &  Eggplant  in  Dried  Scallop  Sauce 


Special  Paper  Casserole 

$  16.95 

Braised  Pumpkin  Beef  Stew 

$15.95 

S5?.  ISf*U  lilTHfStDfU^^V-^CDsO 
Eggplant,  Diced  Chicken  &  Bean  Curd  in  Spicy  Szechuan  Sour  Sauce 

mmmmnmmmm  $18.95 

Home  Style  Steamed  Frogs 

$  18.95 

Vegetables  with  Sukiyaki  Beef  in  Satay  Sauce 

mmmmmm  $18.95 

H§j/SK3-Z\3— 

Shrimps  with  Vermicelli  in  Black  Pepper  Sauce 

nM  v-y-P  Fish 

$  8.95 

Fresh  Fish  Cakes  in  Clam  Sauce 

$16.25  MiSH  S»KH» 

z.-jxofiuDtr'jjotwfaBitttx 

Fresh  Fish  Filets  with  Bean  Curd  &  Bamboo  Piths 

$10.75 

Shredded  Fish  with  Asparagus 

$  16.95  EH* 

Stir  Fried  Fish  Cubes  with  Minced  Pork  &  Beans 

$16.25 

m<DCf  U  l\y  £  m  t 

Fresh  Fish  Cubes  with  Assorted  Eggs  &  Vegetables 

$  16.25 

fatoct'j  imsm-xmi 

Sweet  &  Sour  Rsh  Cubes 


M  itsa  Shrimp 


$  12.25  HSS«®«C 

itrtPAA^tfAcDA^-f  KfM) 

Shrimps  &  Asparagus  with  Sliced  Almonds 

$12.25  iei0««i: 

mitCDUHV-^SDtf) 

Stir  Fried  Shrimp  with  Egg  Whites  &  Dried  Scallops 

$11.75 

Shrimps  with  Peaches  in  Black  Pepper  Sauce 

$11.75  BSTEISH^iSC 

Shrimps  with  Broccoli  in  Black  Bean  Sauce 


$11.75  0JWKM8L- 

Shrimps  in  Hot  Sauce 


M»0JM  $16.25 

*iEie£<  Mtth&y-zMto 

Prawns  and  Walnut  in  Salad  Sauce 


xiei  ^7f  u  y  v- a»«> 

Orange  Flavored  Chili  Prawns 

&tt£iecDlgRfg!§l7X«S;ffifttH§ 
Salt  Baked  Prawns  (in  Shell) 

§HS0gg$8$ 

wit zasti&j-T&ib 

Sweet  &  Sour  Prawns 


$  17.25 


$  16.25 


$  15.75 


Vegetables 


SIJiJtHlS  $  9.50 
WSfcSSAOM-JHWit 
Braised  Bean  Curd  with  Mushrooms  and  Vegetables 

$  8.95 

Stir  Fried  Assorted  Vegetables  with  Vegetarian  Chicken 


$10.75 

A-PAiQPA/^ZJAAlQmS 
Asparagus  Stuffed  Bamboo  Piths 

BSSjS h®  $  8.50 

Spicy  Minced  Pork  with  Bean  Curd 

$  8.25 

0\ /V>te83V-AW>to 

Watercress  with  Chili  and  Bean  Curd  Sauce 

$  8.25  amstis 

Sauteed  Chinese  Vegetables 

$9.75  X.OM5TSS 

Sauteed  Chinese  Broccoli  with  X.O  Sauce 

$9.75 

A-PV-AAIQSagStcpI?Sg 

Bean  Curd  Skin  and  Assorted  Eggs  in  Soup  Sauce 

$10.15 

cpg®£'r>/7,>HW>S?) 

Home  Style  Minced  Pork  with  Beans 


X/'S5'-V/UC6SS) 

Home  Style  Rice 


Dried  Scallops  &  Frog  Double  Boiled  Rice  in  Yunnan  Pot 


iy?y»\Q9 omtovznc® 

Taro  &  Dried  Salted  Quail  Double  Boiled  Rice 
in  Yunnan  Pot 


3.y-ry\&\'oi\Ln.  tora. 

Chicken  &  Black  Mushroom  Double  Boiled  Rice 
in  Yunnan  Pot 


jnaasauBBWffi 

3.y-)-y®\'0?KZ\'0C®. 

Eel  Double  Boiled  Rice  in  Yunnan  Pot 


;na»KKKttffi 

3.-ji->aAVtwx-c><»cm 
Chinese  Sausage  &  Pork  Double  Boiled  Rice 
in  Yunnan  Pot 


WCAoESJCV— tZ-yt^O^AOCTfiS 
Bamboo  Steamed  Chinese  Sausage  &  Taro  Rice 


Baked  Fried  Rice  with  Chicken,  Dried  Squid  &  Scallops 

Crystal  Fried  Rice  with  Shrimps  &  Dried  Scallops 


asaaasa 

■©sms^s*©^* 
Glutinous  Sticky  Rice  in  Lotus  Leaf 


rfatoiu#  (  iaxux  ) 

Dim  Sum  &  Appetizer 

(  Made  Fresh  to  Order ) 


L.* 

XfcSRUR? 

Steamed  Shrimp  Dumpling 

M.  41 

Steamed  Spareribs  &  Bean  Curd 

m.*  i^iil 

&l//K-2Uwo3l<\ 

Steamed  Pork  Shui  Mai  with  Smelt  Roe 

M.  4s  BfcOT^Jli3Em/!\ 

iRWt*©llfcHfflE 

Steamed  Beef  Tripe  &  Chicken  Feet 

s./jv  tmmm# 

USCD3BUR? 

Steamed  Vegetable  Dumpling 

sp#b  nm mmmtni 

misTzVjgsm^&m 

Stuffed  Bamboo  Piths  with  Vegetable  Treasure 

sp.fta  ig§gM-M¥® 

Steamed  Seafood  with  Asparagus  Dumpling 

s./jv 

suarosuR? 

Steamed  Chicken  Soong  Dumpling 

M.  41 

*SO/c?rattt©? 

Steamed  Beef  with  Bamboo  Piths 

s./jv 

i?®<7)§£ 

Spring  Roll  (Vegetable) 

£f£JSlM4g  SP.»B 

Butterfly  Shrimp  with  Sliced  Almonds 

sftS£*M®§  sp.&b 

!ii^xt:R?tv>3 

Fried  Shrimp  with  Mango 


m  >f|  £1=  *1®  ^  L.  ^ 

2-7W3HI-J/-K-2R? 

Fried  Vegetable  Dumpling  in  Soup 

tWISi  SP.&Si 
tpS@AAXDKSXt8IB 
Stir  Fried  Turnip  Cake 

£nmi*m  s./jv 

tssras/u 

Pan  Fried  Pork  &  Vegetable  Bun 

S./jv 

S5®0)/\^/7— * 

Pan  Fried  Scallion  Pancake 

sp»tt 


m 


±>§/J'SSS&  XL.  JIB 

±S®3»0§5R? 

Shanghai  Style  Steamed  Pork  Dumplings(5pcs.) 

±»JUSIA  XL.  JIB 
±»mrsi» 

Shanghai  Style  Pan  Fried  Pork  Dumplings(6  pcs.) 

SP.ftB 

Pan  Fried  Stuffed  Eggplant  with  Garlic  Sauce 

as:fl?/jv«si@sa»)  s./jv 

5X0-JI 'm*  (1817.  5ZI3SU) 

Mini  Buns  (Steamed  or  Fried) 

s./jv 


Black  &  White  Sesame  Rolls 

$mm%w  s./jv 

BJWs/S/W 

Sticky  Rice  Balls  with  Hazelnut 

S./Jv 

©A-C/^U-AA0(Dt8l^(3? 

Fried  Mini  Sesame  Ball 


?£>$!§£#  S./Jv 

■71 /-S'T’S'T-? 

Malaysian  Sweet  Roll 

s.  /jv 

Nut  Filled  Glutinous  Dumplings 

$10.95 

Special  Homemade  Duck  Tongue 

$3.95 

5BTf/c*H 

Broiled  soya  Beans  (Cold) 

$4.25  SHBgMM 

£8AOB©  MBreSfV-** 

Pig  Knuckles  with  Ginger  &  Eggs 

$5.75  «>§•;§  a 

l8l7HB£i8SA9A-? 

Bean  Curd  Skin  with  Gingko  in  Soup 

$3.75  8*  #  H  &  WP 

©?-x)l/V-AFmi8l7-f© 

Crispy  Cuttlefish  in  Cocktail  Sauce 

$4.25 

-t'5»JPVSSS 
Italian  Style  Crispy  spring  Roll 

$5.25  fcbSSS&J* 

Satay  Deep  Fried  Fish  Ball 

$5.75  SSptiBEIST 

10005?$?  C^®®KPT$?)  tKBBtKfSIilSlT 
Thousand  Year  Old  Egg  with  Dried  Bonito  &  Dry  Bean  Curd 

$5.95 

9-iwv  y  yyy 

Thai  Style  Papaya  Salad  in  a  Sweet  Vinaigrette 


Fried  Satay  Beef  Skewer 


S.  /J'  B  $2-25 


M.41  Si  $2.50  L.*B$2.65  SP.^  Si  $3.75  XL.  JIB  $4.25 


Swee»*n-Tart 
Restaurant 

•  20  Mott  Street 
New  York,  NY  10013 
tel:  212.964.0380 
fax:  212.571.7697 

Sweet-n-Tart 
Cafe 

•  76  Mott  Street 
New  York,  NY  10013 
tel:  212.334.8088 
fax:  212.334.0099 

•  136-1 1  38th  Avenue 
Flushing,  NY  11354 
tel:  718.661.3380 
fox:  718.661.3363 


LUNCH  MENU 


10:30AM -3:00PM  DAILY 


301-309  N.W.  FOURTH  AVENUE 
PORTLAND,  OREGON  97209 
TELEPHONE:  503-228-6868 


Special  Jlunah 

Served  from  10:30  a.m.  to  3:00  p.m.  Daily 

$5.50 


L-1 

Chicken  Chow  Yuk 

L-9  Sweet  and  Sour  Chicken 

L-2 

Pea  Pod  Chow  Yuk  (with  pork) 

L-10  Sesame  Seed  Chicken 

L-3 

Broccoli  Beef 

L- 1 1  Chow  SI  Foon  with  BBQ  Pork 

L-4 

Green  Pepper  Steak 

L-1 2  Scramble  Eggs  with  BBQ  Pork 

*  L-5 

Kung  Pao  Chicken 

L-1 3  Bok  Choy  and  Beef 

L-6 

Bean  Curd  with  BBQ  Pork 

L-1 4  Mixed  Vegetable 

L-7 

Sweet  and  Sour  Spareribs 

*  L-15  Mongolian  Beef 

L-8 

Sweet  and  Sour  Pork 

L-1 6  Lemon  Chicken 

Including  Soup  of  the  Day  —Egg  Roll,  Fried  Wonton,  Fried  Rice 
Fortune  Cookies  and  Tea 


SI  ^  <5  e&namia  (Ruie.  rfilale* 


a  *  s  a  is 
a  a  4 « ® 
as  asi 
a  .L-  a  a  « 
ES48*ffi 
SB  4  1*1  tt 
EBXSIffi 

m  «  « 
m  ft  « 
x  m  »  ss 
s  a  »  ffi 
a  «  »  ss 
4  s  s  ass 


32.  Prawn  and  Tender  Green  with  Rice 

33.  Beef  in  Oyster  Sauce  with  Rice . 

34.  Bonless  Chicken  with  Mushroom  . . 

35.  Chicken  and  Tender  Green  with  Rice . 

36.  Beef  Stew  with  Rice . 

37.  Beef  and  Bean  Cake  with  Rice . 

38.  B.B.Q.  Pork  and  Bean  Cake  with  Rice . 

39.  B.B.Q.  Duck  and  Rice . 

40.  B.B.Q.  Pig  and  Rice . 

41.  B.B.Q.  Pork  Fried  Rice . 

42.  Chicken  Fried  Rice . 

43.  Young  Chow  Fried  Rice . 

44.  Beef  and  Season  Vegetable  with  Rice - 


7.50 

5.75 

5.75 

5.75 

5.75 

5.75 

5.75 

5.75 

5.75 

5.75 

5.75 

7.00 

5.75 


^  Is®  Cfiut  av  (Hum)  JHein 


5£  H  Si  45.  Fong  Chong  Chow  Mein .  8.50 

ii  $  46.  Prawn  Chow  Mein .  9  50 

jf|  fefc  n  47.  Shredded  Chicken  Chow  Mein .  7.50 

S$  fcj?  48.  Seafood  Chow  Fun .  9.25 

SB  4.  49.  Beef  Tomato  Chow  Mein .  7.50 

X  fi  50.  B.B.Q.  Pork  Chow  Mein .  7.00 

4  4  5"J  51.  Beef  Chow  Fun  with  Bean  Sprout .  8.00 

4  $  J?>  52.  Beef  Chow  Fun .  8.00 

X  m  ®  53.  B.B.Q.  Pork  Chow  Fun .  7.00 

$1  54.  Chicken  Chow  Fun .  7.00 

55.  Beef  with  Season  Vegetable  Chow  Fun .  7.50 

M  iW  56.  Fried  Rice  Noodle  Singapone  Style .  7.50 


-;#■  S®  r)( oodln  or  C^un  in  Soup 


Si  Eft  SS  57.  Prawn  Noodles .  7.50 

4  PS)  IS  58.  Beef  Noodles .  5.95 

Si  Eft  H  59.  Chicken  Noodles .  5.95 

X  M  rn  60.  B.B.Q.  Pork  Noodles .  5.95 

4  BiS  Si  61.  Beef  Stew  Noodles .  5.95 

8  8  8  62.  B.B.Q.  Duck  Noodles .  6.00 

4-  M  t#  63.  Beef  Stew  Fun .  5.95 

4  1*1  »  64.  Beef  Fun .  5.95 

Si  ;f  *!  65  B.B.Q.  Pork  Fun .  5.95 

ffi  n  a  66.  B.B.Q.  Duck  Fun .  6.00 

Si  4  65  SS  67.  Shrimp  Dumpling .  5.95 

®-  4  10  an.  <7 

tg  $  $  §  68.  Prawn  Won  Ton . 7.50 

4  ft  W  §  69.  Beef  Won  Ton .  5.75 

I  l|  f  t  70.  Chicken  Won  Ton .  5.75 

X  S  S  71.  B.B.Q.  Pork  Won  Ton .  5.75 

4  SS  W  #  72.  Beef  Stew  Won  Ton .  5.75 

m  n  5  S  73.  B.B.Q.  Duck  Won  Ton .  6.00 

s  5  a  74.  Won  Ton  Noodles .  5.50 


EACH  ITEM  $2.00 _ 
it  i£  'L'  §  ffc  —  7L 

jsi  ii  Suit  Det  n  Sum. 

*  &  U  (S  »  1.  P°*  Shew  My 

Meat  ball  of  pork,  mushroom  and 
shrimp  wrapped  in  thin  dough 

SS  S  St  @  ffi  2.  Vee  Chee  Gow 

Shark’s  fin  and  pork  wrapped 
In  thin  dough 

B  t®  S  »  S  3.  Fun  Gor 

Crescent  shape  translucent  dough 
stuffed  with  pork  and  dried  shrimp 

S  a  4-  ft  S  4.  Steamed  Beef  Shew  My 

Sf  H.  5.  #1  5.  Char  Shew  Bow 

Steamed  Bun  Stuffed  with 
B.B.Q.  pork  in  oyster  sauce 

f  Kgfflft  6.  Chicken  Bow 

Steamed  bun  stuffed  with  chicken, 
mushroom  &  bamboo  shoot 

m  «  88  *  *  7.  Lay  Chong  Kean 

Chinese  sausage  steamed  In  roll  style  bun 

3.  ttl  ^  ff  SS  8.  Char  Shew  Bow  (baked) 

Baked  bun  stuffed  with  B.B.Q.  pork 
in  oyster  sauce 

4  W  W  S  *8  9.  Crispy  Sprins  Roll 

Deep  fried  egg  roll  with  shredded  pork, 
chicken  and  bamboo  shoots 

£  7jc  %  10.  Ham  Sui  Kok 

Deep  fried  normyflour  shell  stuffed  with 
B.B.Q.  pork,  mushroom  and  dried  shrimp. 

i tllffi  U  Wo  Kok 

Taro  bail,  deep  fried  mashed  taro  with 
minced  meat  stuffing 

it  5+  9S  ^  12-  Steamed  Duck  Feet 

tft  M  SSL  JR  13.  Steamed  Chicken  Feet 


(  £  &  it  £  )  TEA  $0.50 

5S  it  M  SI  S  14.  Steamed  Spare*  with  Black  Bean 
St  tS  S5  Hi  15.  Beef  Tripe 

Black  bean,  shallot  In  hot  sauce 

88  R  m  *  tl  16.  Lo  Bak  Ko 

Turnip  cake,  fried  with  shrimp  and  pork 

tt  S  3  to  ft  17.  B.B.Q.  Pork  Show 
4*  ST  14  #  18.  Shin  Roll 

^  It  Swe.et  rl)een  Sum 

RSBSa  19.  Egg  Tart 

S  8  m  «  S  SO.  Sweet  Rice  Cake 

*r&$®  t®  21.  Sesame  Seed  Roll 

fa  ®  IS  #  $£  22.  Sweet  Rice  Ball  with  Sesame 

1  S  S  i  23.  Steam  Egs  Cake 

44  ^  24.  Malayan  Butter  Cake 
if  SB  M  rh  25.  Sweet  Bamboo  Sauce  Cake 

$j  fill  rf  26.  Milk  &  Coconut  Sauce  Cake 

■f#  it  Special  ri)ixhes 


&  $$  11  27.  Ha  Gow  (shrimp  ball) .  2.90 

Shrimp  meat  wrapped  h  thin  doush 

3  rt  £8  28.  Rice  Noodle  Wrapped  with 

B.B.Q.  Pork .  2.90 

4  ft  7#  jjg  U)  29.  Rice  Noodle  Wrapped  with 

Beef .  2.90 

1$  i§  7i  H  *3  30.  Rice  Noodle  Wrapped  with 

Shrimp .  2.90 

A#  31.  Normy Gal .  3.25 

Sweet  rice  with  chicken,  B.B.Q.  pork, 


Chinese  sausage,  mushroom  and  bamboo 
shoot,  wrapped  and  steamed  In  lotus  leaf. 


*  AsUtn -^vision  Creations 

XO  Merlofc  S.-sutce  Served  with 
Stir-Fried  Sealiop  and  Chicken, 

Asparagus  and  Wild  Mushroom . . . •■•■■ . •  ■  > 1  '■ 

Sauteed  King  Salmon  and  Jumbo  Shrimp 

With  Fresh  Garden  Vegetables . . . . . 1  *»■ 

13l*cit  Pey»y»ercerw  Qwrgvw dy  Essence 
Served  with 

Seafood  Combo  Hot  Pot:  (Calaman.  King  Salmon, 
Canadian  Clam,  Sea  Scallop,  New  Zealand  Green 
Mussel  and  New  Orleans  Crawfish)  &  Saffron  Rice  i  ».. 

Stir-Fried  Beef  Tenderioin  &  Pineapple, 

In  Rainbow  Peppers  and  Red  Onions . 5  7  b- 

Wok  Seared  Venison  &  Pineapple, 

Beet,  Jicama,  and  Fresh  Garden  Vegetables . -5 ' 

fresh  Gln«er  S.\wce  with  , 

Chinese  Chives  &  Ch xrdenn*«  Scrweei 

Wok  Seared  Fresh  New  England  Lobster . 1 9. 

Sauteed  Beef  Tenderloin 

With  Asparagus  and  Jicama . > ' s- 

New  Szechv.xn  Shallot, 
fresh  Ginger  G*rllc  S»vee  Served  wwth 
Stir-Fried  Jumbo  Shrimp,  Chicken  &  Sea  Scallop 

With  Mushrooms  &  Asparagus . « . ' 8 

V  Stir-Fried  Japanese  Eggplant  and 

White  Meat  Chicken.. . . . 1 5 

v  Vegetables 

Wok-Roasted  . 

Honey  Wainut  (Vegetarian)  Shrimp  s 

Excellent  Vegetarian  Dish  -  Ask  Our  Servers  or  Chef  Joe 

Bean  Curd  Hot  Pot . . $ ,3 

With  Wild  Mushrooms  and  Assorted  Fresh  Vegetables 
Served  in  a  Hot  Pot 

Stir-Fried  Triple  Delight  and  Baby  Corn  .....$  14 

Asparaqus,  Kennett  Square  Sliced  Wild  Mushrooms  in 
Roasted  Garlic,  Ginger,  Black  Bean  and  Burgundy  Sauce 

Crispy  Tofu  12 


^a^rdonnay'E^whife  Sauce  with  Fresh  Spinach 

Steamed  Assorted 

Fresh  Chinese  Vegetables - ........ 

In  a  Sizzling  Plate  with  Extra  Virgin  Olive  Oil  and  Oyste 

V  Assorted  Fresh  Vegetable 

Pan  Fried  Noodle . . . . . 

General  Ciao  Wild  Mushroom . . . 

With  Wild  Rice  &  Fresh  Vegetables 

Side  Order's 

¥  Stir-Fried  Spicy  Garlic  String  Beans . 

¥  Purple  Eggplant  in  Black  Bean  Sauce . 

¥  Asian  Wild  Rice . . . . 

V  Wok-Fried  Fresh  Ginger  Garlic  Merlot 

Kennett  Square  Wild  Mushrooms  and 
Haricots  Vert... . . . . 


In  presenting 

“Tine  World  of  a 
hundred  Taosfce*” 

if  Joe  Offers  You  a  Delicious  Selection  of  the 
Best  in  Authentic  Asian-Fusion  Cuisine. 


Joseph  Poom, 

Native  of  Hong  Kong.  Culinary  Artist.  Captures  die 
Essence  of  Culinary  Art  In  a  Selection  of  Harmonious 
Images  from  His  Calligraphy  Collection 

“The  World  of  s 
«  utrtdred  Tsstes”  , 


.Please  See  Our  Wine  List 

. . $3.50 

. . ..$3.00 

.  -S 1  -25 

. . . . $2.00 


Wine . 

San  Pellegrino. . 

Evian . 

Soda . . 

House  Blend  Coffee... 

Decaffeinated  Coffee. 

Teav  Selections 

Home-Made  jasmine  Green  Iced  Tea  (Unsweeteneoi  .... 

Jasmine  Green  Tea  (Good  for  Certain  Cancer) 
White  Tea  Chrysanthemum  (Good  for  Eyesight) 

Black  Tea  Boo  U  (Good  for  Headaches) . 

Estate  Harvested  Oolong 

(Good  for  Digestive  System) . . . . . 

Yellow  Tea  Ginseng  (Builds  Up  Energyl 

Red  Tea  Ceylon  (Good  for  Digestive  System) . 

Desserts 

Must  See  Our  Tempting  Sweet  Menu 
Wso  —  We  Sell  Our  "Famous  JoeS  Almond 
1  Dozen  for  $2.50 


If  You  Have  Any  Special  Requests  or  Dietary 
Preferences.  Please  Let  Your  Server  Know... 
Because  "We  Card" 


As  Chef  Joe  says: 

'My  kitchen  is  open  and  my  mind  is 
open  too!" 


www.josephpoon.com 

You  can  also  visit  Chef  Joe  at  www.watermelon.org 


Joseph  Poon  Asian-Fusion  Restaurant 

1 002  Arch  Street  •  Philadelphia,  PA  19107 
Tel:(215)  928-9333  •  Fax:(215)  928-9368 


A  20%  gratuity  will  be , 
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j  Joes  Special  Shrimp-Pork  Wonton  Soup . $4.25 

i  Wonton  Dumplings  Served  with  Fresh  Spinach  and  Scallion  in 
5  Our  ChefS  Zesty  Broth.  Accompanied  with  Spinach  Nachos 

^  V  Wild  Mushroom  Soup . $5.50 

9  A  Favorite  of  Our  Regulars.  Zesty  Broth.  Assorted  Wild 

9  Mushrooms,  and  Fresh  Vegetables  to  Entertain  Your  Taste  Buds 

„S  Vegetarian  Spring  Roil  (3 f. . . . $4.25 

S.  With  Burgundy  Hoisin  and  Sesame  Sauce 
^  Steamed  or  Pan  Fried  Pork  Dumpings  (6)  ..$6.25 
0  Six  Pork  and  Scallion-Stuffed  Dumplings  Prepared  to  Your  Liking 
j  ¥  Steamed  or  Pan-Fried 

^  Vegetable  Dumplings  (6J . $6.25 

1  Spinach  Fritti  in  Spicy  Saft . $6.00 

..  Deep-Fried  Fresh  Spinach  in  Five-Spice  Salt, 
j  Sprinkled  with  Parmesan  Cheese  and  Hot  Peppers 

0  Baked  Scallop  and  Shrimp  (If . . . $5.00 

^  Oam  Shell  with  Sun-Dried  Tomatoes,  Basil  and  Cheese 

9  Crispy  Soft  Shell  Crab  Appetizer . . . $9.50 

Fresh  Chili  &  Moonshine  Sauce  Served  with 
(J  Cold  Black  Bean  and  Jicama  Salad 

t)  ¥  Grilled  B-B-Q  Tofu  Kebabs . $4.25 

$  Coconut  Shrimp  jSf . $9.00 

1)  A  Light  Golden  Brown  Crispy  Batter,  with  a  PaoAsian  Fusion 
jj?  Spicy  Sauce.  Sprinkled  with  Chinese  Parsley.  For  Your  Eyes-Onlyl 

.  Satay  Sticks . . $8.50 

Mm  Two  Skewers  Each  of  B.B.Q  Pork.  Salmon.  &  Chicken 
L  with  Bourbon  Honey  Glaze  and  Satay  Peanut  Sauce 

9  Fried  Crispy  Pork-Shrimp  Wonton  (J  0) . $7.00 

I-  Purse-Shaped  Wontons  with  Savory  Dipping  Sauce 

J  Spinach  Machos . $6.00 

/,  In  Mustard  Seed  Duck  Sauce 

.5  Stuffed  Portobelto  . . $9.50 

■j  With  Shrimp  &  Scallops  and  Mesclun  Salad 

0  Crispy  CaSamari  in  Spicy  Salt . . . $9.00 

5  With  Fresh  Spring  Mix 

<  Peking  Duck  Salad.......... . $7.50 

£  Our  Award-Winning  Salad  with  Ginger  Sesame  Dressing 

J  House  Wonton  Salad..... . $4.75 

'J  Spring  Mixed  Salad  Topped  with  Crunchy  Wonton  Skin" 

<r  with  Ginger  Sesame  Dressing 

Is  ¥  Cold  Asparagus  Salad...... . . . $5.95 

S.  The  Seasons  Best  Asparagus  Marinated  in  a 
y  Fresh  Garlic-Thai-Chili  Vinaigrette 

¥  Grilled  Sizzling  Roman  Salad.... . . . $4.75 

j  With  Extra  Virgin  Olive  Oil  &  Oyster  Essence 

Is  Grilled  Bourbon  Chicken  Salad .  $7  00’ 

j  Peking  Duck  Pizza  . . $8. SO 

«£  With  Hoisin  Sauce,  Scallions,  and  Mozzarella  Cheese,  Stone- " 

^  Oven  Baked  with  Our  Hand-Made  ScallionCilantro  Pizza  Dough  I 

j.  Seafood  Pizza.. . . . . . $9.00 

00  With  Shrimp  &  Scallops.  Fresh  Basil  and  Sun-Dried  Tomatoes 

| 

^  NJoo dies  &  Rice 

^  Large  Bowl  of  Joe's  All  Time  Famous  Roast  Duck 
3  and  B.B.Q.  Pork  Wonton  Noodle  Soup 

^  with  Tender  Greens  . . . . $  10.50 

*5  Wonton  or  Roast  Duck  or 

£.  Roasted  Pork  Noodle  Soup . . . . . $7.00 

3  with  Baby  Greens 

j 

Joe's  House  Pan  Fried  Moodies . . . $14.00 

J*  With  Roast  Pork.  Chicken.  Calamari,  and  Shrimp 
9  in  Ginger  Garlic  Brown  Sauce 

*  Seafood  Pan  Fried  Noodles . . . . . $16.50 

3  With  Shrimp.  Scallops.  Calamari,  Mussels.  Clams.  Crawfish,  and 
3  Seasonal  Fish  with  Ginger  Chardonnay  White  Wine  Sauce 

Tj  Arch  Street  Cioppino 

with  Roasted  Garlic  ....For  5:  $16.50/ For  2:  $29.95 
"l  Shrimp.  Clams.  Mussels.  Scallops.  Salmon.  Calaman. 

Crawfish  in  Black  Bean  Ginger  Burgundy  Sauce  Served 
5  with  Zucchini.  Yellow  Squash  and  Lemon  Pepper 
9^  Linguini  Sprinkled  with  Crispy  Leek  and  Red  Capers 

u  Seafood  Fried  Rice . ....$115 

3  Baby  Lobster,  Sea  Scallops.  Shnmp  &  Calaman 

£  Young  Chow  Fried  Rice .  5(( 

Peking  Duck  Fried  Rice . . .  $9  5,, 

Vegetable  Fried  Rice .  $  7  0  1 

■ia 


Joe's  Outclc  Village 

Peking  Duck  Taco  (2j . . . . $6.25 

With  Burgundy  Hoisin  Sauce.  Diced  Tomatoes, 
and  Shredded  Romaine 

Joe's  Peking  Duck  Rolls  (2f . . . ......$6.25 

With  Jicama.  Scallion  and  Burgundy  Hoisin  Sauce 
Wrapped  with  Soft-Shell  Tortillas 

Peking  Duck  Sushi  Roils........... . . . $9.00 

Nutritional  Wild  Brown  Rice  and  Shredded  Pekinq  Duck 
Rolled  in  Sushi  Nori 

Peking  Duck  Rosemary  Polenta . . . $9.00 

Grilled  Italian  Polenta  Served  with  Peking  Duck  and 
Assorted  Sauteed  Vegetables,  Served  with  Spnng  Mixed 
Salad  in  a  Balsamic  Vinaigrette 

1/2  Joe's  Famous  Peking  Duck  'Boneless)  .$16.00 
With  Crepes,  Scallion  and  Burgundy  Hoisin  Sauce 
1/2  Cantonese  Roasted  Duck  fwith  Bone)  .$14.00 
With  Lemon  Pepper  Unguini  &  Fusion  Wild  Rice 

¥  Grilled  Salmon  J 

in  Szechuan  Roasted  Garlic  Sauce  . . ..$  17.00'  I 

Accompanied  with  Garden  Vegetables  and  Wild  Rice  C 

Green-Lipped  Mussels  '  " 

in  Black  Bean  Essence  . . ...............$13.00  « 

Served  with  Colored  Peppers.  Onions  and  Wild  Rice  ’ 
with  Orange  Caviar  f~ 

1  - 1  /4 ft  Lobster  Stir-Fried  with  fT 

Lemon  Pepper  Linguini. ........t:  $19.50/2:  $29.50  ? 

In  HomeJYlade  Ginger-Fermented  Rice  with  7 

Spicy  Roasted  Garlic  Tomato  Sauce  * 

Hong  Kong  Slyle  Lobster. . . . .......$19.50  » 

The  Talk  of  Hong  Kongl  .  Fresh  Lobster  Stuffed  u 

with  Special  Cheese  Mixture  and  Baked  Until  Golden  Brown  £ 
¥  S teamed  Chilean  Sea  Bass  Medallions  £ 

with  Garden  Vegetables . . . $17.50 

Served  with  Wild  Rice  and  Fresh  Vegetables,  Seasoned  "C 

with  Fresh  Garlic.  Ginger.  Black  Beans.  Chardonnay  Essence 
^  Stir-Fried  Sea  Scallops  v 

with  Forest  Mushrooms . . ........$17.50  jf 

Tender  Sea  Scallops  &  Fresh  Shiitake.  Oyster  and  Portobelto  0 
Mushrooms  in  a  Piflot  Grigio  Brown  Soy  Sauce  with  Chive  Coulis  2 

'’Ginger  Coconut  Jumbo  Shrimp . . ...$17.50  JT 

Tender  Shrimp  Sauteed  with  Fresh  Ginger  and  Garlic  in  a  r 

White  Wine  Coconut  Sauce 

Lovely  Couple  . . .....$15.00  ^ 

Shrimp  &  Chicken  with  Candied  Walnuts  in  5 

Garlic  Sauce  with  a  Side  of  Wild  Rice  y 

Triple  Delight  with  Asparagus  S 

in  Black  Bean  Sauce . . . .$17. 5©  i 

Scallops.  Chicken.  Salmon,  and  Asparagus  in  ([ 

Black  Bean  Sauce.  Accompanied  with  Fresh  Red  Caper  Salad  1 

¥  Fresh  Steamed  Whole  Tslapia  ...................$18.95  ^5 

With  Wild  Mushrooms  and  Seasonal  Vegetables  In  Fresh  °  £ 

Gingec  Chives  and  Light  Soy  Essence  { 

Me.\t  | 

Sizzling  Steak  in  Black  Peppercorn  ^ 

Demi-Glace  Sauce................... . 1 7.00  6 

Steak  Done  to  Your  Liking  Over  a  Layer  of  Bell  Peppers,  * 

Red  Spanish  Onion  with  Lemon  Grass,  Scallion.  Sizzling  ^ 

in  a  Delicious  Portobelto  Roasted  Garlic  Demi  Glace  £ 

Tender  Beef  Medallion  and  Asparagus  with  ' 

Kennett  Square  Wild  Mushirooms..........„..$!5.50  K 

With  Fresh  Ginger  Black  Bean  Chardonnay  Sauce  ® 

Mandarin  Orange  Beef . . . . . .$15.50  ^ 

Medallions  of  Sirloin  Stir-Fried  with  Fresh  Ginger  and  5 

Garlic  in  a  Mandarin  Orange  Sauce  J 

V  Sizzling  Roasted  Garlic  Ostrich  Steak . $23.00 

The  New  Red  Meatl  Marinated  in  Asian  Herbs  &  Lemon 
Grilled.  Served  Sizzling  to  Your  Table  |We  Recommend 
This  Dish  to  Be  Prepared  to  Medium-Well-Doneness) 

Black  Butterfly  Chicken  in  a 

Mango-Gsnger-Lemon  Sauce  . .$14.00 

Chicken  Fillet  Breaded  with  Black  &  Golden  Sesame 
Seeds  in  a  Mango  Ginger  Lemon  Sauce 

General  JoeS  Chicken.. . . . . . . . $14.00 

Chicken  Lightly  Dusted  with  Cornstarch  &  Coated 
with  a  Tangy  Chili  Sauce 

¥  Chicken  &  Fresh  Mango  Stir  Fry . ......$  14.5© 

A  Tropical  Asian  Treat.  Strips  of  Fresh  Mango.  White  Meat 
Chicken  and  a  Julienne  of  Crunchy  Jicama  in  a  Light  Citrus  Sauce 

Honey  B.B.Q.  Pork  Steak  jCha  Siu) . . $14.50 

Dipped  and  Coated  with  Honey.  Accompanied  with  Vegetables 

Grilled  Lemongrass  Infused  Pork  Chop . $13.00 

Marinated  Lamb  Chop  Medallions . ,..$16.00 

With  Black  Peppercorn  Merlot  Essence 


m: 


m 


VIENTIANE 

PALACE 


LUNCH  MENU 

FOR 

WEDNESDAY  AND  THURSDAY 

41!  dishes  are  priced  S4.6S  with  choice  of  beef,  chicken,  pork  or  tofu. 

shrimp  or  seafood  k5.75. 


1.  MEAT  WITH  PEAPOB 

Stir-fried  meat  with  peapod,  mushroom,  waterchesnut,  carrot  baby  com, 
in  oyster  sauce. 

2.  CURRY  SQUASH  .  4  . 

Red  cuny  sauce,  Lao  Eggplants,  coconut  milk,  onion  and  squash. 

3.  FRIED  BEAN-THREAD  noodle 

Stir-fried  bean-thread  noodle  with  with  mixed  vegetables. 

4.  SWEET  AND  SOUR 

Green  pepper,  onion,  cucumber,  tomatoes,  sweet  and  sour  sauce. 

ALSO  AVAILABLE  WITH  SHRIMP  OR  SCALLOPS  (S5.75) 


NOODLE  DISHES 


21A.PAD  THAI  .  —r . Tof“'  E"f' Po*  !'{? 

Fried  rice  stick  noodle,  with  eggs,  dried  shrimp,  peanuts,  bean  sprouts  and  chili . .wimp  o.-.  > 

21 B. PAD  LAO . ;•••  • . - .  “* . J . T.l . 

Sdr-ftied  thin  noodles  with  brown  sugar,  egg,  tofu,  bean  sprouts.  Topped  with  green  onion,  slice  ollime. 

22.  NOODLE  WITH  SOY  SAUCE . To,i,•  Chicken  Bccf'  Po,k  25 

Rice  stick  noodle  with  broccoli,  eggs  and  soy  sauce. 

23.  FRIED  BEAN  THREAD  NOODLE  rofij>  Ch,ckcn-  BcefPo,k  7.25 

Fried  bean-thread  with  Chinese  vegetables  .  .  ,  „ 

2«  FRIED  SOFT  NOODLE .  Tofu.  Chute,.  Brf  Fork  7.2 

Fresh  rice  noodles  topped  with  broccoli,  celery,  carrots  and  gravy  [  ' 

24B.LAO  NOODLES  KEE  MOW  . Tofo<  Ch,ckcn'  ^  ^  R  A\ 

Stir-fried  wide  noodles  with  fresh  bean  sprout,  egg.  green  onion,  fresh  tomatoes  and  basil  leaves  ——  n  “f  “  ” 

25ACRISPYNOODLES  Shrimp  8  45 

Cantonese  noodles,  broccoli,  gravy,  bamboo  shoots,  celery  and  carrots  T  T  avU  R^f  Pork  7  25 

2511. VIENTIANE  CURRY  NOODLES  .  . — . ToE,.  Chite.  M** 

Dc.P.f„cj  .vide  noodb  .opp.d «» «■, h«  ~  » ‘>“l ««•  ~h ^  J 

26A  SINGAPORE  NOODLE  ;  '  shfimp  ,s  45 

Lo  mein  noodle  with  broccoli,  bamboo  shoots,  carrots  and  mushrooms  ^  Chicken '  Beef  Pork  7.25 

26B.MEKHONG  NOODLES  .  ,  cLf:mn  « 4s 

Soft  thin  noodles  topped  with  broccoli,  napa.  bok  choy.  mushrooms,  carrots,  bamboo  shoots  J" 

27  LO  MEIN  WITH  SEAFOOD  . | . ; . ; . . . . . 

.  .  1  -  r  1. l  .it.  _ l - -  k.nrrnl,  knmknn  iknnK.  carrots  and  mushrooms. 


Lo  mein  noodle  with  squid,  shrimp,  Mb*  crab  mat.  broecoli.  bomboo  , bouts.  cottoo  ond  mushmoms. 


POPULAR  CURRY  DISHES 


. Tofu.  Fish.  Beef.  Chicken.  Pork 

28A.SPICY  PLATE  . " . 7 . V  .  "  "V  V .  Shrimo 

Red  curry,  bamboo  shoots.  Laos  eggplant,  coconut  milk,  onion  and  basil  leaves . 

28B.SPICY  PLATE  WITH  SEAFOOD  . . . 

Shrimp,  scallop,  squid,  crab  meat  and  fish  ball  . Tofij>  F|$hi  Becf.  Chicken.  Pork 

29A. CURRY  DISHES  .  . Shrimp 

Potatoes,  onion,  coconut  milk  with  curry  paste 

29B.CURRY  DISH  WITH  SEAFOOD 

Shrimp,  scallop,  squid  and  crab  meat.. 

30.  STUFFED  CREEN  PEPFER . . . •••••  mdlt  ,nd  ,.t  V  pu.tt. 


Ground  "pork.'  chopped  shrimp  mind  tdgodror,  .ruffed  in  .  6m=n  peppr,  with  roronn.  milk  nod  P”' 


Ground  pork,  chopped  shrimp  mtxco  logcuu-i,  ...  -  r  rr 

31.  CURRY  ROAST  DUCK . . . . . . . 

Roast  Duck  with  potatoes.  Spanish  onions  and  curry  paste,  Tofo  Rjh  Becf_  Chicken.  Pork 

32A.CURRY  SQUASH  . ;; . ; . ; .  '  . Shrimp 

Squash,  onions.  Laos  eggplant,  coconut  milk  and  red  curry .  . 

32B.CURRY  SQUASH  WITH  SEAFOOD  . . . 

Shrimp,  scallop,  squid,  crab  meat  and  fish  balls 


7.25 
8.45 

9.25 

7.25 

9.25 

9.25 

7.25 

9.25 

7.25 
8.45 

9.25 


SPECIAL  DISHES 


. Half  9.25 

33.  ROAST  DUCK  .  . Full  17.50 

Served  with  chili  sauce  and  rice  7.25 

34  TOMKIEM . - . 

Pork,  onions.  Tofu,  mushroom,  in  soy  sauce  y0fUi  Bccf_  Chicken.  Pork  7.25 

35A  FRIED  GINGER  .  . /  , . . .  . Shnmp.Squid  8.45 

Green  peppers,  onions,  baby  corn,  ginger,  mushrooms,  strip  bamboo  9.25 

35B. FRIED  GINGER  WITH  SEAFOOD . 

Shrimp,  scallop,  squid  and  crab  meat.  y0fi1>  D^f,  Chicken.  Pork  7.25 

36A  SWEET  AND  SOUR  1  * —r  sauce  Scallop.  Shrimp  8.45 

Stir  fried  meat  with  green  peppers,  onions,  cucumbers,  tomatoes,  and  sweet  &  so  9.25 

36B. SHRIMP.  SCALLOP.  SQUID.  CRAB  MEAT.  &  FISH  BALLS 


